Hed Lobster cheese biscuits 


Ever since this recipe appeared on 
April 28, 1993, I’ve been mailing out 
copy after copy to those who missed it 
or lost it. With today’s focus on chain 
restaurant favorites, here it is again. 
Try some with the soup. 

2 cups Bisquick 

Ye cup cold water 

3ounces (or more) sharp cheddar 

cheese, grated 

2 tablespoons butter, melted 

Garlic salt or powder, or minced fresh 
garlic 

Parsley flakes 

Italian seasoning 


Heat the oven to 450 degrees. Mix 
the Bisquick, water and cheese and 
drop by large spoonfuls onto a greased 


baking sheet. Bake 8-10 minutes. 

Combine the melted butter with the 
garlic and seasonings to taste — a 
little goes a long way. While the rolls 
are still hot, brush the tops with the 
mixture. Serve hot. Makes 10-12 bis- 
cults. 

Some variations suggested using 
milk instead of water, putting garlic 
powder (%4-% teaspoon) in the dough, 
and adding some Parmesan cheese to 
the butter spread. 

Note: To subscribe to Gloria Pitzer’s 
newsletter, write to her at Box 152, St. 
Clair, Mich. 48079. 


